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FOURTEEN DEMERITS: 

 P.J's Restaurant-110 E. Court St. (4/13) 

Employees do not have food handler cards 

Raw beef and chicken stored above vegetables in the refrigerator  

Ice bin does not have a lid 

Floor has an area that is not easily cleanable 

No towels at the employee hand washing sink 

Grease on the floor under the deep fryer 

Employee not wearing a hair restraint 

Refrigerator does not have a thermometer  

Missing ceiling tiles  

In use plates are dirty 

Packaged food is not labeled 

 

TWELVE DEMERITS: 

 J.P.' S Owik Stop & Bakery-624 N. Guadalupe St. (4/3) 

Packaged self serve tortillas are not labeled 

Refrigerator does not have a thermometer 

Shell eggs are not refrigerated and are above 45 F 

Leak on the hand washing sink drain 

Floor in the bakery area is in poor condition 

 

ELEVEN DEMERITS: 

 Su Casa Cafe-1142 E. Kingsbury St. (4/18) 

Bulk food bins are not labeled 

No hand towels at the employee hand washing sink 

Cold water valve at the employee hand washing sink is broken  

Food waste is on the ground behind the restaurant and is causing a fly problem 

Outside hose bibb does not have a backflow device installed 

Food managers certification has expired 

Several employees do not have proof of food handlers cards 

 

NINE DEMERITS: 

The City of Seguin Planning/Codes Department 

Environmental Health Supervisor is responsible for 

performing inspections at every retail food 

establishment located inside the city limits. Each 

establishment will be inspected every 6 months, and 

includes restaurants, school cafeterias, grocery 

stores, convenience stores, hotels and bars. 
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 Noe's Mexican Cafe-1912 N. Austin St. (4/5) 

Self serve packaged food is not labeled 

City food establishment license and inspection report are not posted 

Large containers are in front of the hand washing sink 

Employee is handling ready to eat food with bare hands 

Dumpster lids are left open 

 

SEVEN DEMERITS: 

 Taqueria Atotonilco-550 N. 123 Bypass (4/10) 

Sanitizer bucket is not labeled 

Salsa container is not labeled 

Holes in the rear screen door 

 Davila' s Bar-B-Que-418 W. Kingsbury St. (4/26) 

Manager’s certification, inspection report, city food establishment license and city 

beer and wine license are not posted 

Floor has rough concrete 

Exhaust fan does not have a screen  

Hose bibb does not have a backflow device installed  

 Giuseppe Italian Restaurant-3003 N. 123 Bypass (4/26) 

Bulk food container is not labeled 

Single service utensils in storage are not in a sealed container 

Spray arm at the dish washing sink extends below the flood rim of the sink 

Light in the walk in refrigerator is not shielded 

Floor drain is dirty 

 

SIX DEMERITS: 

 Saegert Campus-118 N. Bowie St. (4/5) 

No food managers certification 

Light in the vent hood do not have shields 

Canned product  
 Jefferson Elementary-215 Short St. (4/6) 

April 6, 2017-6 demerits 

Canned products with dents on the rim of the can 

No mop sink, existing mop sink is being used as a hand washing sink 

ts with dents on the rim of the cans 

 Stripes-2728 N. Austin St. (4/21) 

Chemical spray bottle is located with single service utensils 

Products located on the floor in the storage area 

No hand towels at the hand washing sink in the food prep. area 
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FIVE DEMERITS: 

 Taqueria El Charro Tapatio-213 S. Guadalupe St. (4/3) 

Lights over the chip warmer are not shielded 

Rear door is left open  

Broken faucet at the hand washing sink in the food prep. area 

Bulk food bin is not labeled  

 Sonic Drive Inn #2-961 W. Court St. (4/11) 

Gaps around the front entry doors 

Floor has rough concrete 

Grease  and food particle accumulation under the deep fryer 

Rear door does not close properly 

Cup dispenser unit is dirty 

 Seguin High School-815 Lamar St. (4/19) 

Sanitizer bucket is not labeled 

Ceiling above the ice maker is in poor condition 

 Grand Buffet-1463 E. Court St. (4/20) 

Single use spoons are dispensed with handles in different directions 

Bulk food bin is not labeled 

Fly strips are located over food prep. tables 

Holes in the rear screen door 

Walk in refrigerator does not have a thermometer  

 H E B Food Store-1340 E. Court St. (4/27) 

Return air vents in the bakery have dust accumulation  

Employees’ personal items are in the deli display refrigerator  

Spray arms at the sinks in the seafood market extend below the rim of the sinks 

Water leak at the three compartment sink in the meat market 

 

FOUR DEMERITS: 

 Donut Queen-120 S. Hwy 46 (4/12) 

No hand towels at one hand washing sink 

Employee does not have a food handler card 

 Schlotzsky's-330 N. 123 Bypass (4/17) 

Low water pressure at one hand washing sink 

Leak on the drain at one hand washing sink 

Floor drain is dirty 

 Wendy's-498 S. 123 Bypass (4/25) 

Broken base board tiles 

Several employees do not have proof of food handler certification 

 Gloria's Mexican Restaurant-1618 N. Austin St. (4/28) 

Using a food scoop that does not have a handle 

Dumpster lids are left open 
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No soap at the employee hand washing sink 

 

THREE DEMERITS: 

 Kirby's Korner-606 N. 123 Bypass (4/19) 

Employee handling ready to eat food with bare hands 

 Bill Miller Bar-B-Que-1823 W. IH 10 (4/25) 

Packaged self serve food is not labeled  

Employee eating in the food prep. area 

TWO DEMERITS: 

 Ball Early Learning Center-620 W. Krezdorn St. (4/3) 

Thermometer for the milk refrigerator is not accurate  
 Argent Court of Seguin-953 S. 123 Bypass (4/6) 

No hand towels at one hand washing sink  

 Rodriguez Elementary-1567 W. Kingsbury St. (4/7) 

Plastic utensil is melted  

Inspection report is not posted 

 Koennecke Elementary-1441 Joe Carrillo (4/10) 

Employees’ personal items are located in the food storage area 

Single service utensils are displayed with handles in different directions 

 Vogel Elementary-16121 FM 725 (4/12) 

Single use utensils are not in a seal container while in storage 

Ice scoop is located on top of the ice maker 

 Burges School-225 Saunders St. (4/17) 

No separate hand washing sink 

 Leap Ahead Learning-607 Jefferson Ave. (4/24) 

Box of single service cups are located on the floor 

Employee is not wearing a hair restraint  

ONE DEMERITS: 

 Briesemeister Middle School-1616 W. Court St. (4/11) 

Food scoop does not have a handle 

 Patlan Elementary-2501 Breustadt St. (4/20) 

Fan next to the three compartment sink and he fan near the serving line have dust 

accumulation 

 Seguin High School 9th Grade Center-907 Lamar St. (4/21) 

Food container is not labeled  

 

ZERO DEMERITS: 

 Barnes Middle School-1539 Joe Carrillo (4/17) 

F C Weinert Elementary-1111 Bruns St. (4/18) 

 


